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(Ihe Savory Cusp [at and White

Appetlmnd Pork DlSh(:“S Especially Enjoyable i

Meat Are at T

herr Best With

Spiced Vegdableb and Fruit

By Virginia Carter Lee |
LOSELY rezsembling the white

nteat of chicken with its crizp

fat

C

delightful flaver

and =avory brown anid a

.'j]

its own. pork is

werhaps one of the best and
papular of winter meats. It

hest when served with tart spiced
apple sauee, bhrawned o Candied
sweet polatoes and either green ped
rT ereamed onions.

Pork possibly presents a greater
varioty of cute and disles than any
cther meat and from the delicate
rashers of broiled bacon down to the
delicious  tenderloin, “spare ribs"

and baked ham, they nieed no recom-
mendation.

Many kinds of savory
head chieese and kindred
some of which are made by
plez European
nthers which are of Hhome manufac-
{ure, owe their worth to pork, Al
of ]JF |

d i

SANSHECS,
delicacies, |
the 0=
countries

of ERELS!

them are excellent a"'] may

1\1.!-11.l‘|\1 aut anv grn_‘nl deliva

&h 111 v to, suit  the
Jat i:-m-th' v's necds. They ave ides|
for an emergeney luncheon o sup-

per with brown bread,

and frazrant hot coffee.
Pork in Mavy Ways

In planning the coming week's

menu -~m—]-' has ‘been jutvoduced

rume form for the majority of me

i

petato sa

in

has been done =6 as to give

a5
many suggestions for its use as pos- |
sible and not because an ex 'iw'm;
vork diet is recomnended,

Be very ecareful that the por
served too vour family i parfectly
fresh and thoreughly cooked, and 1f
a rill roast 1s =electerd sgore the fat

fashion
This will allow |
of the tiny squaves to curl
covk toa rich,
meat when cooked should be o
L EROWY \\’1]i{(‘!117€;\', \‘,';ll'.-;u{ 1 susp-
cint of reduess,

Another de
of pork, prepared m the
Sferaown of lamb.”

1

over the CEIE5-0V055

top
with a sharp knife,
the edes
i

bacis un

T

clous rosst s a4 crown |

SAME N~ |
Tz

mast delicate |

ner s et
pork 1s
and templing dish,
wWith green peas 4
round the with

with

from young i
Fill the CHMLET. |
ts and sur-
Lz ked
Whola

1

| earro

rost s plead

:‘i‘:":‘ 5, tae o by
¢loves,

In buying

those

amd, either frosh
from hinddguar-
tevs, rather than from the shoulders,
the best i

fnokad, the

FE » anl consequentl; 1
cdloan price. Thoese from the shoul
tor ave, however, exvellent, and =utl.
ing 2= they do ot wuch lower prive,
shoulid be selected when ecatomy
mist be considered.
A Famous Pork Dish

Pies’ feet prepared in a iasty
pickle are favorites with the Penn- |
svivama Duteh and in many uther
nections of the dountry. To pre [w"c

I, ookmg Ahead to

iy Yeliie Ryder ores
LEAST one of the sl
Wachin Birthilay

1t

i i

i Lo

A

2 hother

Barty,
ditiver
Hittle
2
salad is made of two esn

Al
slip

mn

b an elabérate

v the amost  inforiy) fen,

srwould contaipy cheppio of
of

bl

of

Very
fective
rherries,

.

liut

ane whit the

=

N5 v

fiy hits

af th
and serve throe or four of
rach kind i lettuce leaf
with Erench dressing, in which there
ot of paprika. Make Tittls
halchets to with this,
pastry ont on the
thograted cheese,

tone then,

meats nside p].‘“.-'--

~

Loles,

1
o

‘Hrese

SOrVE

=

b

oll"a rivl
Eprinkie v

hoarr.
FHS0H
well with salt and caventie, fold over

and repeat. Fold again, pul into
iny  hatchets and hake in a Lot
over.

A very pretty garnish for Ayt
alad 15 miade of large tarasching
'("r,'- and cream cheese. Make
any balls of the ¢h and Jnsort
hem in the cherries. Candied cher-
125 can be stuffed' with a I
alted almond and served a2 &«

aTnish or a confection,

vherry Sandwiches
(herry

sandwiches are dolicions
at Caolonizl Ulse
‘ream cheese moistened with ecream.

9 HeT 4 Lea,

sty nto it candied clierties and!
lanched  abmonds  chopped  fine
Spread on thin slices of very fves))
trahain hread, roll and tie with|
warrow buff and blue cibboys.
Grandmother's custard (an ice

‘ream made of eges and milk) and
sd-fashioned sponge cake or elec.
4on eake make very appropriate re- |
Teshments for either the afternoon |

5 Browm, |

apples

+ ful of

an hour

aix fesy

salted water, adding

Liem Dol

until tender 1
an onien, a bay

leaf and a <lived anien. When tender |
frain, put in a small creck and pour
aver them the follswing mixtuve:

Maso one seant quart of vinegar in
A caneepan and add a4 quarter of a
cupful of hrown sugar, six blades of
mace, one hay leaf, wight Whoele
cloves, two inches of elick cinnamon,
oight whele allepice, one teaspoonful
of =alt and half a teaspoonful of

paprika. Cook the spiced vinegay
for eight minutes before uzing. They
will e ready fo vse in two dayve and
will keep in a cald place for a month,
The meat from the feet also makes
delicious salad and sandwiches, Digs’
fret also may bhe hoiled and wcr\rr‘
with eabbage and sauerkrant,

To prepare tlie sausage SUTPrise,

for Thursday's breakfast, use the
tiny link sausages and fry them
until browned. Thrain and inclose |

cach in a thin layer of vich baking

dongh over into 4 roll gnd pineh the |

ends together securely, in a
predased pan, brugh over with melted
bulter and bake 1 a quick oven until
crisp and hrown,

The fat from all pork
fried oul and clavified: thie, if care
fully done from fresh pork, will
furnish an exeellent lard, while {haf

TJ!'.\

should be

(from salt park, beeon and how io

ideal for neavly all frying purposes.

From Lordly Roeast te
Meodest Sandwich Filler

FAMOUS pork cake iz the last
= bl not {he least of {hese
recipes, and, like mast fruil cakes,
v famous for it keeping qualilies,

o

stder, ton, the possibilitios of the

Monday
BREARTAST
Orangey
I'ricd Bacon and Apples
Potato Seones  Coffee
LUNCHEON
Potato and Corn Chowder
Finger Holla
Froit Salad  Oheese Siraws
DINNER
Chicken Bonillon with Noodles
Crumbied Halibut
Stowed

Tomatoes Celery

Peach Meringue Tart

powder Dbiseuit dough.  Fold  the

Wednesday
BREARFAST

Cooled Cerveal with Prune Whip

Waffles Cinnamon and Sugar

Coffee
LUNCHEON
Mock Chicken Salad Tolle

Ginger Ale
ot Apple Sauffle
DINNER
Grapefruit Cocktails
Fried Smelts  Baked Stuffed Potatoss
Coleslaw
Indian Pudding with Tee Cream

Thursday
BREARFAST
Tangerines
Bausage Surprise
Coffer
LUNCHEON
Pickled Pig's Feet Polato Halad
Heaten Biscuits
Peach Marmalade
DINNER
Tomato Bouillon
ressed Brawn  Candied Sweet Patatons
String Brans
Chocolate Meringue Pudding

Wateroress

P

Bake Moré:- Pedls and

iy Flerence 3. Leo
for broakfast

PAKTED paars G
2 the  =mple  lunchieon dessirt
are ca alish that not many of (s
kow well. They are delicious and

ke a pleasant chango fron Bl
Ao greader cogd

Lircen cooking pedrs ar wstally

available  at about 10 conts a
pound.  The preparation is simnle,

I’r-r'-]_ Stem and cove the nears, cut |

Fc tive

ovenine paviy. The oldlime |
sponge. valie calleg For no hakin
powder.  The enuks who used he
sialoratus and  evean) {artar were |
really considered Kitehen slackery, |
far it was gond beating (liat made |
sponge wake Heht 1 those days. |
Cue recipe ke Feon @ Worn,
nhmml ald ook ook says beat the
voiks of six egmes 4l thick. Add o
capiul of stigar, slowly beating all |
the time: |
'}rr-:al grandmothor  used ‘‘elbow |

5 "hut w0 big Dover ege heater |

is a4 very good substitule for the '+
strong vighl arm, Add he grated
rind of half a lL“NDII and a {ea-
spoonful of juice. Now partially
mx i the six whites beaten =tiff
and dry. Then finich by folding
it a cup of flour. The strenuous
beating s over Lefure tlie whites
are added.  Bake 1 oa vore olow |
oven for an hou,
Election Cake
A rether more up-to-date recipe

elien cake says take a cup-
bread batter and stir into it
half of butter. one ecgg |

well heaten, a cupful af soft brown

i

cupful

cengar, half a cupful of sour milk

and some drirrl' frult dredged with

{ fiour, Raisins, currants, lemon peul,

| igs and plent,- of citron were all

used, A few chopped almonds may |
e added, top. Sift together one |
cupiful and a quarvier of four, 4
.

teaspoonful of civnamon, balf a tea-
spoonful of soda, a
spoonful each of cloves and nutmeg
and a teaspoonful of salt.
vise in the pan for an hour and a |

quarier of & {ea-
Let this |

quarter and bake in g slow oven for |

1
Ten with ;}L:ln white icing. |

(Bloom on the surface of th 1
I'PEaES

e

Foods for Washington's Birthday

[ Laining it.

lsaueepan

thent dn atves and place them face
dewnward in a baking dish,

To thiee medium sioed poirs se
mesthivd cupfu]l 6f  brown
one-hall cupful of water wnd about
me-rarter  teasponnful of LR
ped cinanion. Bake (s jioa het
SED deprocs Fahren-
heit) for an hour, or until {he PenTs
are tender,  Teave {he

and baste the
"

oven tabout

dish

RCTANE

uri=

overogd o

i
stanally,
A shshtly pinhish Wil
RS |
el g
And
v that
trouble af ob-
Not all hougehoepers in
duys heep a supply on hand,
bt b adids flavor and qitdlity to
many  dishes.  Then far the

Crean’ on

Linge

of sane . varielie ‘Y

lock more  stbractive,

the brown sugar pives o {lave

Will rendy any extea

Hrsp

1'm;_i|
this

touel =epve  voal

| delectable dish,

Compote of Winter Pears
\itotlior way of using the winter
peATH i

in i compele with a bit of
eintamon And lewon added oy pre
served gingor,

To serve four people ullow »

pear
for vach one,  Peel and cut the
frait an hilves.  Remove (he sees,

but leave stens,  Place this in the

with  {hree cupfuls of
water aud  one cupful of SOgUr |
twhite or browy Sugar) angd about

two inches of stick cinnaman,
mer pently

Creamed Potaloess,

sugany |

Sim- |
l\-,nh lisl r;ﬁ" 10 rctam{

mock chicken =alad and the novel
and delicious pol roast of ham. The
Hatter s an event in gusialory
realms and will send your family
uid guests inlo peans of  proise.
The combined Muvor of e ham,
grape juien, ppices and vegrtallo:

is one to he long remenihererd.

PMressed Brawn

Preseed brawn iy delicious served
[alived cold or ag a flling for sund
[wiches, Clean and wash w uniall
pig's head and simmer with half a
pound of lean beef i1 water {00 jnal
Add (o the half an
stuck witlh {hres claves and
a few eelery Lops. When the bones
(vl elip from the meat
remoyve the
hot, and
one-half

|BALARTL wialer

anion

drain and
mell, Chap finely swhile
add small mineed

teaspoonful of =alf,

i s
anion,

Lquite a aluy (la]i

RO =,

tiovelty, nol

rolled.  Soall
wiker, Mol {hres

Al

4onf

overniEht in

tahlespoan(il

dyppings inoa keltle, sdd o small
[eupful of sliced amon, half o cupful
of diced  eelery and  eonk it
Lsaftoned,  “Fake out ihe vavgetallpd

place i Lhe ham and brown qiickls

oneall sides,  Add the partly cooko
vegetables and enld wator, mized
With wia equal  amonnl of  grape
futee o nearly cover.  Simmer VTN
genlly until the weat i tender g
adil fheee sticed careot s whien it has
conked for twa hours,  Shin e
B duet fhickly with bread ceuml

mised with brown sugar anid brown

it a hot ovens  Hepve with o vese
table grave made from the enaked
\':"qr‘.‘_n'-it‘: and u e ras |\'|r|| ol

liquorin which the meat hus cooked,

half a teasponnful each of paprika | Thicken the gravy will beow ned

and ground mace, one teaspoon{ul of | flour and add half o tepspoonful

powderpd sage, and either two talle- jof paprike, a  tablespoenful  of

spoonfuls of melted oleo or (he! Weoreestorshing ace and o tea

{ mashed cooked brains. Pack inlo o spoonful of Eitehen Bottgued

5mr_-ld \.-\nt. with cold water and st Ham Club Sandwiches

| agide in A eold place for fwelyve

I houre. { Use as the filling for cach individ

| wil sandwich two tablespoonfuls of

| PDI Roast of Ham Il‘l!iIJr'!‘f| caolkerl han, bleridad with a

L This methad of preparing a ham | teaspannful  of chopped  mustail
Sunday

BREAWFAST
Halved Grapefruit
Spanish Amelet
Toasted Crumpets
Coffee

[R1 IR

Apple Jelly

Green Peas

Julicnne Soup
Roast of Pork with Oy
Browned

Coffes Frappe

LUNUCHEGN OR sUPPER

Slieed I'ot Hoast Piikles,

Rolis Fried Totaloes
freren Malad

I'ork Caje Pineapylo

NER

ster Drossing
Patatoes
Snind

Macaroony

{Colery

Apples and Serv

shapn of frait) antil tihe pllies are
elear and transnaren. Carefully
sk out the pears ok 1 he
syrup o until about aw (ilelk  as
mulisses, Reove the cinnamon.
bub serve the lemon in the Copae:

A Tittle chopped preverved minger
may be added
Lend, or tha

cither foward (he
ginger syrup poured in
while the pears are stil] eonk g,
thal the Ravoer may permea e
fruit.
i Biked Apples

“Why s it that your balkoed applos
are un ofd-Taslh.
Lioned housekeeper famous for ler
vookilg, was asked, “The sceret of
it is" gho replied, “thut | cmply 1l |
fapar dish into it

She might have added, loawveyver,
[thal first slie selecied goud cookiig
apples, for thal
factor. I you
tnow them,

Hid

hiye

alwavs o gopd

an jmportant
do not  alveady
et aeguainted witl (e
cooking apples in gur mm'l:vt. The
Baldwin and Lome Re auty a#ie two
of the good red v.mrt\ and the

hu‘emn-' ruH] \r“thx Pippin are!

E("/zom fwm f/zc ()m)z

By Helen: Harvison

HAT tile of the erange-colored |
dustpaz, from the baslitate page

of January &, just appealed to us be. |
cause we i#d veen anariiment hunt
ing. furnished or olherwise, That
| Was yesterday, and even to-day the
dopression caused by eertain slate-
colored, anti. -dirt-showing walls of |
otie Litehon still hangs like 4 leaden
pall uver our spirits, So we
taturally ate up that article in The
Sunday Tribune about briglitening
up the kitchen where you are and
slinging gay-colored paint over

its |

| paraphernalia. Whereupon we said |

to everybody in general, “Wateh
ours!”

Tle apartment wan churming— |

Just |

W are on the side of the “peet and

l;.‘l'e.‘f".l andl gmoatl shinned.

Al of

these will hake wajl,

To have wodish of delicious apples
of this kitd allow aboul g cupful of
suwar and aocupful of
wedinm  applos.

wialet 10 six

Brown suzar iz

besto Al one seant teaspoonful of
butter to cacl apple and o dash of
grownd cinmno

Ta pecl or not to peel anpies, 14
cover Lhe baking dish or wob to
cover it are questions on swhicl |
Ccooks  disagroe,  Bul to caore the

apples s conceded by all 1o ba Lot
covar’ for the fivst half of
the cooking, for this seems Lo pre-
venl the apples from shriveline, gl
to remove bhe top later allows (he
Lsyrup Lo thicken,

Theve are delicious variafions of
the cinnamon favoring, so that (he
dish need not beeome monotonoys,
Graled nufmeg can he suhslitited. |

faction

1a few whole cloves stuck fito each

apple, o the cavities left uftor cor
g may be filled with maple sugar
ar chapped nuls, I

A nuggn Lion ay f']dilr}ldll it is)

hmg:. light-giving windows,
i place that vould be nse
e | excellent antique mahogany pieces
lieve and there. Bvery room was g
[ dream, until we struck the Kitehen,

[ which was a nightmare. Then we
woke up;

a fire-!
d and several

A Coffin Kitehien
: The wallg were painted a depress-
[ ing, dark bluish-drab shade of slate,

such as one could fancy inner wallz

lof & leaden eoflin would resemble

| were one to wake from coma within
one’s death-sleep container. We
ishuddered in unison, and exclaimed
| after the manner of wonen, “Hov
ldepressmg,."

The landlord argued {1hai this

tdeadly Lo diseus

color did nol sy divt, and lhc'l'v-'
Fore would not vequire a fresh coal

I
liyen when the
showed signg of culling
large porcentage off the rent and |
Lad 1o objection (o new tenants |
painting out the slate with gladsonte
Lufft e felt that it was hopeless,
that the ghost of those leaden walls
would mentally come through thiree
coals of sunny anber.

Shredded Wheat Bookcases
it that we read The
Tribune's article on the subconseious

influence of an orange-colorad dust-
' and deetded (o furnlsh our own !

every  few vonths, was  Loo

oW ner

wag Lhen

Orvder a shoulder of T, boned |

Sk,

chow-ehow, one teaspoonful each of
celery  and  hard-
hotled egee and a criap leal o two of
letbiee, dipped in mayonnaige dress-
ing. 1l the bread part of the
sandwiches, Tresh  bakipg
that have been sphit open
Iuttered.  Have the biscwits
warm and the fitling icy coll.

tinoly chnppetl

=0
powder
Fseiils,
Al

Roartcill Pork FPenderloins

soryve four or five with

tenderltoim of pork

Tn poaple

two  tanderloins

will be required.  Split each througl
the eenter, cutting not quite through
and (1 the openings with a savory
drescing composed of one cupful of
Lreadernmbis, two tablespoonfuls of
chopoe i parsley, a teaspoonful of

Tuesday

BREAKFAST

Haked Nut Apples
Fish Cakes with Pork Scraps
aisod Mufling (nffon
LUNCHEON
Ham Clob Sandwichey
Cacoa
Rice Custard
DINNER
Vegetahle Soup
Roasted Pork Tenderloins
| Browned Sweel Potators

Orange

tireen Peas
Watercress and Pimento Salad
Apple Pie

delicions is Lo il the centors
misture of diced

with a
bananuas, melted
war, powdered cinnamon
uid  chepped preserved  ginger,
Thep toadd the yvellow vind of half
v lemon, grated or et inte shav-
nes, tooa cupful of water, third of 4
upful of suear and a quarter cup-
Ml of the ginger syrup. Cook this in

w moderate oven, basting oceasion- |

ally until the apples are Lender,
White Peuked Apples

Another suggestion is Lo press a

marshmiallow, or a  spoanful  of

[marghimallow paste, ou top of each

apple during the
of haling.

last, few minutes

boiled custard. Or use double the

(amount of sugar and vauilla in ilie

mervingue and without. cooking i,
pour wmelted ungweetened chocolate
over Lhe top.
Almond Apples
A rieh  delicious  copserve
almond apples will be found,

the
lnalk-

[ g like a poreupine. To eight ap-

ples use one and one-half cupfuls
of sugar and one and one-half
a.upfuls {)f watl-r. U»‘. a l|E{‘|'l

ge. DZI.SUMHZ Epmodei

apartinent, though we lhad to con-

| vert shredded wheal boxes into book-

cases At first, Al least we would
have our orange-colored dugtpai,
thal shade of warm burned orange
which some of us impressionable
folk feel one must eat. Wae felt quite
sure that with kitehen implements
to correspond wu would 110t indulge
in our usual swearing over the dizh-
pan, nor lung for the age of food in
tablet form, nor would we jiee over
the kitehen sink that familiar motto
“Keep Smiling” to carry us through
the ordeal of dishwashing. And our
mop water would swirl in a pail re-
sembling hues of {ropie sunsets,
toward which our New England
sonls ever vearn!

Ham, Roasts, Bacon and “§
Are Only a Few of the
Great Variety of Possible Cyg

Ribs”

minced onion, sall and paprika t

half & ni
mento, three tablespoonfuls of melt

taste, chopped canned

Il

half a teaspoonful of
Truss intn shape,
with string and

anrl

sHpe,

vl alen

powrlered
fasten socurely tay
Bale for ten min
st th gali

T,

In'a greased pan.
utes in Lt
and paprika and baste fregir
with Httle hacen fat
houguet, added Lo a enpful of boiling

Serve with a ‘med gravy
from thickened it
{he pan. After the first ten minutes
reduce the heal of the oven slightly,

Mock Chicken Salad

Reast pork tenderloin

“ aven, W

H1 and Litehen

W hoe, hrom.

maile the tigguore

makes the
| best possible substitute for chickon
Cut the neat in
of

in making salad.
cubes and add an equal amnunt
dived celery and for each cupful and

a half of the combined ingredient=

add a light dusting of =alt and
paprika, one rhoppnd hard-hoiled
Friday
BREAKFAST
Stewed Dried Apricots
Serambled Eggs with Bacon
Eopovers Coffee
LUNUHESN
Fscalloped Macaroni with Brawn
fie Bread Celery

Hot Gingerhread Caramel Sauce
DINNER

Requefort Canapes

Fried Oysters Tartare Sauce
Cahhage and Green Pepper Salad
Bread Btichs

Fig Tarfait

Saturday
BREAKFAST
Malaga Grapes
Fried Scrapple

Cress Sandwiches

LUNCHEON

Baked I'ork and Beuans
Brown Bread Endive Salad
Apple Kiichen
DINNER
I'ot Hoast of Ham with Vegetables
Bojlad Potatoes
Orange Ralad with Black Walnots
Cheese PPastries

Coffec

Ve 1n Am M(,al of the de

saucepan and boil sugar and water
together foi eight winutes. Drop
the peeled and cored into
this syrup and cook gently until the
apples are soft, skimming the SVTUR
oceasionally. Remove the fruit and
drain off the syrup.

When cool fill the with a
tart jelly, preserved ginger or other
fruit. Press blanched alnionds into
the apples and serve with whipped
cream.  Another dish 1o set before

apples

COTe

h(‘ ]\mﬂ'

leven miss our pudding bag st ne
these days, and its loss wouldn't he
the catastrophe it was unce, for we

do w0l own s pudding bag.

An Fnglish cook—and any one
who has visited in Bagland knoive
that every Iinglish housewife would
miss her pudding bag string if the
cal ran away with it —eives these
few divections: Scald the cloth well
i, lay it
shape the pudding. Turn i1 the bat-
ter, draw (he cloth avound i, leay ing
room for it to swell, and tie firmly
with the atring. Plunge into a pot
of boiling water an heep it boiling
every minute.

Boiled Suet Pudding

The famous suet pud: ling of Kog-
land is rvather a simple desserl. To
make it. chop four ounces of beef
suel. Add a pound of flour sifted |
with half a teaspooriful of salt. Mix |
to & paste with cold water, tie in the
cloth and boil three lours.
vourse, this
a nice tarl sauce.

Plum duff and jam roly polics ave

flouyr then in a bow] {o

! Of |
pudding cries aloud for !

Old Fash:oned Bozled Puddmgs .
Deserve a Place in Modern Cooking

Ur make a meringue, using {wa ! =
tabilespoonfuls of powdered sugir | By Nellie irder Gates
and one-eighth leaspeonful  of el 0

: : ; : ¢ VERY one of us can remember
vanilla Lo each efrg while, Pile this B
lightly on the apples when they are | the old nursery vhyme that used
cooked and veturn them Lo a slow | to be a childhood favorite aboul the
POVEI 00 to 5500 degrees) antil | cat that ran away with the pudding
brown  (about eight minutes). This bag string.  Most of us wouldn't |
dish  might be served cold with

wit
| Boil an hour and a half. Serv®

two other famous English puddings. -

Tor the plum duff, sift together two
cups of flour, two teaspoonfuls of |

baking powder, hvalf a teaspoonful of | i

salt and half & cup of sugar. Add a
cup of finely chopped suet, a cup of
raising, an e weli hoaten. and

in Winter Meny;

Pare

e, six chopped s uffed ol ng
[y ! 2
sufficient mayvonngies r]-n:qn. ;
maisten.  Chill on the feag o
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ter of a pound of seedod rajsing oy
an eighth of 2 pound each (th
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1 & small 'ngsm
T : f a pound of jes
hepf. 2t 30 vent= a peundya shoie
rf hawy (four pounds), At 25
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from the at 49 renis a pumd:

one pound 1t pork for 50 cen:
and one pound of bacon for 44 cents
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pint of stewing ovsters for 30 centz
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Tie into a cloth and beil {urf-f:‘h
- served either ¥t

houys.: This i
sauie—

sugar and cream or a hard
praicrably the latter.

A Roly Poly

The roly simply @ Pﬁ“
made with chopped suet inste:
the usual shorteying, Roll oub ";
the board and spread -\11“1 any L'"‘H
of jam. Roll up into a roll, pre
ing the cods together so the Jam
won'l boil eut, and rie in the clotl

noly

fruit saute. Y
An oldtime boiled lndian F“':Hm

is sood served with whi 5

eream or a small sepving of ¥

ice cream, Warm two cups of

and add a cup of molasses and 0

Chap a pound ¢
1k, with?

vory

well beaton egis.
suel and add it to the mil
teaspoonful of cinnamon, half a e
spoonful of nutmeg and half 8 “:‘
spoonful of salt. Now stir into
enough Indian meal to make 8
batter and boil three huurtf.

A boiled date pudding is a2
table winter dessert. To lu_tll%‘e this
chop a pound of dates and six oune!
of beef suet tngether. 1t is 8 :
good plan to use one’s meat chopP
for the suet in all these recip®
Weigh twelve ounces of dried b
crumbs and add them to the d!t'-':
Then stir in three-fourths of 8 ::11
of sugar, a well-beaten egg and
heaping: tablespoonfuls of
sifted with two teaspoonfuls of £
ing powder. Boil for three o
Serve with tiny individual molds 5
‘hard sauce, each one tannad with |
stoned date,




